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1.  SOUND  t CASH  REGISTER. . . RENd3  TTnCE, . , 

2.  MMt  (SimLY)  This  is  CONSU^oTIR  Tim. 

3»  SOUND) MDNEY  IH  TILL, , . CIDSE  DRA  ;ER.  . . 

4.  WOMN:  That’s  your  money  buying  food, 

5.  SOUND: CASH  FuTGISTER. 

t 

6.  MNj  That's  your  money  pcijring  for  a home. 

7.  SOUND; CASH  RjGISTE'i. 

8.  ■■.TOJ/[ANj  That's  your  money  buying  clothes. 


9i  j'.'LA.N:  Buying  you  a living  in  wartime. 

10.  SOTOJDi CASH  REGISTER. . .CLOSE  DPuV..ER. . . 
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11.  VOICE; 

12.  JOHN: 

13.  VOICE: 

14.  JOHN: 


15.  VOICE: 


16.  JOHN; 


■ 17.  FREimN: 


18.  JOHN: 


The  Consuinsr  Nct;s  of  the  TiTeek  — interpreted  by  your 
consumer  reporter,  Johnny  Smith  

The  vrar  orders  straight  from  Washington J 

(ON  FILTER)  OPA  mthdraws  order  on  compulsory  grade 
labeling  of  canned  fruits  and  vegetables  and  makes 
other  provisions  to  inform  consumers. 

earners  of  fr-Liits  and  vegorables  may  label  the  can  to 
tell  you  What  quality  of  food  is  inside,  but  they  don't 
have  to.  But  even  if  the  grade  is  not  mariced  on  the 
label,  you  vjill  bo  able  to  tell  T;hat  quality  of  food 
you  are  getting,  because  the  nsTJ  OPA  order  provides  — 

(ON  filter)  Community  ceiling  prices  being  issued  by  OPA 
Tjill  list  canned  goods  by  grade. 

SO  — • by  looking  at  ^/our  ceiling  price  list,  you  can 
knerv  the  exact  grade  and  price  limit  of  every  brand  of 
canned  fruits  and  vegetables  on  your  grocer’s  shelves. 

Well,  that ' s good  noT;s.’ 

Indeed  it  is.  That  price  list  is  your  protection  - 
if  you  use  it.  And  among  the  good  neirs  of  the  ueek 
comes  vord  that  more  crisp  new  greens  are  coming  on 


the  market 


■'iili 
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22.  FREmNj 

On  •v'rhat  market,  Johnny:  I haven’t  been  able  to  find  any 

lettuce  for  a vreek. 

23.  JOHN: 

I di.dn't  say  lettuce,  I.trs.  Freyraan.  I said  greens.  There 
are  lots  of  kinds  beside  lettuce  - salad  greens  as  veil  as 
cooking  greens. 

24.  FREYIA^VN: 

’■Jell,  I haven't  been  able  to  get  any  endive  either  - or 
v;ater  cress. 

25.  JOHN: 

And  I still  say  there  are  edible  greens  all  around  you  ~ 
some  of  tliree  to  be  had  free  for  picking. 

^6.  FREYMiJJj 

lihat  for  instance?  If  I just  kneu  T//hat  to  picic 

27*  JOHN: 

T;ell,  I'll  toll  you  first  one  thing  not  to  pick  - or 
rather,  I'll  lot  Gy  tell  you.  You  Imou'  Cy  Briggs,  from 
the  Food  Distribution  Administration. 

28.  FHEYMAH: 

Sure.  He  used  to  appear  on  this  program.  Hello  Cy. 

29.  BRIGGS: 

(FADING  IN)  Hello  there,  Mrs.  Froyman. 

30.  JOHN: 

C3'  came  mighty  near  not  getting  here  today. 

31.  FREYIAN: 

Oh? 
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32.  JOHN^ 

In  fact,  he  came  near  not  getting  anyvYhere  - except 

maybe  heaven  ~ or  Y^herever  he’s  headed  for. 


33.  BRIGGS: 

(PROTESTING)  Noy;,  Johnny 

34.  JOHN: 

liis  Y/ife’s  been  trying  to  bump  him  off. 

35.  BRIGGS: 

She  may  - if  she's  listening  in  to  you.  Cut  that  out. 

36.  FREYI.aN: 

Say,  Yfhat’s  this  all  about,  anyhow? 

37.  JOHN: 

You  tell  her,  Cy.  The  true-life  story  of  Gy  Briggs  - 

or  the  rhubarb  poison  case. 


3B.  FREYMj 

The  rhubarb  poison  

39.  BRIGGS: 

ifell,  you  see  - it's  like  this,  I‘.Irs,  Freyman  ...  The 

other  night  I came  home  for  dinner^  and  found  wife 


in  the  kitchen  

40.  SOUND: 

FADE  IN  KITCHE?J  EFFECTS  - C0V;:R  PTACED  ON  PAN. 

41.  RITA: 

(fading' IN  ) Hello,  Cy, 

42.  BRIGGS: 

Hello,  darling.  (PAUSE.  KISS)  Vliat's  cookin’? 

43.  RITA: 

Greens.  I just  put  them  on  when  I saw  you  coming  doYvn  the 

street 
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44.  BRIGGS  s 

(SNIFFIIIG)  Ahhhh'  You  kno’.;^  Rita  - I think  that’s 

the  secret  of  it-.  You  don ’ t ’over-cook  them. 

45.  RITA? 

That's  what  Dorothy  says.  She  always  complains  that  in 
other  places  - the  places  where  she  eats  lunch  - they 
cook  greens  half  to  death. 

46,  BRIGGS j 

They  do,  Just  make  a mush  out  of  them.  Rliere  is  Dorothy? 

47.  RITAj 

Upstairs  I guess.  Here  - will  you  put  some  of  these  things 
on  the  table? 

48.  BRIGGS: 

Okay. 

49.  SOUND: 

SLIGHT  RATTLE  OF  DISHES, 

50.  DOROTHI: 

(FADING  IN)  Hi,  Pops. 

51.  BRIGGS: 

Hello,  Honey,  ''ihat  did  you  do  today? 

52.  DOROTHY: 

Can't  tell.  It's  a military  secret. 

53.  BRIGGS: 

Now,  listen,  young  lady  - just  because  you  work  in  the 
liar  Department  isn't  any  sign 

54.  DOROTHY, 

V([hat  did  you  do  - in  Agriculture? 

55.  BRIGGS: 

Oh  - studied  a bunch  of  pamphlets  and  papers  about  fruits 
and  vegetables.  Found  out  some  interesting  things,  too. 
There  ¥;as  one  leaflet  - on  rhubarb 
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56.  RITAj 

Gy  ~ these  greens  are  ready  now  - if  you  vrant  to  take  them 
in  

57.  BRIGGS  j 

Okay  Geej  they  look  good. 

50.  DOROTHY* 

And  you  can  give  me  an  extra  big  helping. 

59.  BRIGGS* 

All  right  

60.  SOUND* 

SPOON  ON  PLATE,  SERVING. 

61.  BRIGGS: 

This  enough  for  you?' 

62.  DOROTHY*  ' 

Fine.  Mice,  crisp  green  greens. 

63.  BRIGGS: 

Guess  our  mother  kno^/s  hov/  to  fix  ’em  - huh? 

64.  DOROTHY? 

I guess  soj 

65.  RITA? 

And  the  best  thing  about  these  greens  - they  didn't  cost 
us  a cent.  I ,]ust  used  the  tops  of  food  we  already  had. 

BRIGGS: 

Very  smart  of  you  my  dear.  Will  you  let  me  have  that 
vinegar  next^  Dorothy? Thanks. 

67.  DOROTHY? 

I thought  these  looked  like  beet  greens. 

68.  RITA* 

Woll^  there  weren’t  quite  enough  beet  greens  to  go 
around^  so  I put  some  other  tops  in  T?ith  them.. 
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69.  BRIGGS: 

Very  smart.  Especially  nov  ~ in  yjartirae.  v-e  oup;ht  to 
use  up  everythin, ;;  that’s  f;ood  for  food. 

70.  DOROTHY: 

ITiat  other  tops.  Mom? 

71.  RITA: 

Oh^  Radish  leaves  

72.  DOROTHY: 

Radish  leaves.' 

73.  BRIGGS: 

Dliy  not?  Didn't  you  Rnow  that  those  are  good  to  eat? 

74.  DOROTHY: 

(DOUBTFULLY)  Just  a minute  ...  I'll  tell  you  better 
after  I've  tasted  them. 

75.  RITA: 

They  aren't  all  radish  leaves.  I put  in  some  rhubarb 
tops  too. 

76.  BRIGGS: 

Some  what?  Dorothy.'  Don't  eat  that.' 

77.  DOROTHY: 

Huh? 

78.  BRIGGS: 

Put  doYm  that  fork.'  Don't  touch  those  greens. 

79.  RITA: 

But  Cy  " I didn't  use  the  big  tough  leaves  of  the  rhubarb 
I just  used  the  ],  ittle  tender  parts  next  to  the  stalk. 

80.  BRIGGS: 

Doosn 't  matter.  They're  all  poison. 

81.  RITA: 

Poison.' 

81 


/ 
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82.  BRIGGS: 

I road  it  today  in  that  Dopartmont  loaflot.  Rhubarb 
leaves  contain  a good  deal  of  oxalic  acid.  They  should 
be  loft  entirely  alone,  and  not  under  any  circumstances 
used  as  food. 

83.  RITA: 

Tie  11 J Of  all  things.' 

84.  DOROTHY: 

You  mean  the  rhubarb  stallcs  don't  contain  oxalic  acid? 

85.  BRIGGS: 

Not  enough  to  bother  us.  The  little  acid  that  rhubarb 
stalks  do  contain  is  in  a different  form,  and  perfectly 
harmless. 

86.  RITA: 

Horj  queer J 

87.  BRIGGS: 

Ydiy? 

88.  RITA: 

Yioll,  I should  think  the  stalk  and  the  leav.js  rrould 
all  contain  the  same  sort  of  stuff. 

89.  BRIGGS: 

■’.Thy  should  they?  You  might  as  r^cll  say  thiUt  beet  leaves 
should  have  the  same  sort  of  stuff  in  them  as  the  beets 
themselves. 

90.  RITA: 

Or  that  tomatoes  should  have  the  same  food  values  as  the 
vines  they  grow  on. 

91.  Briggs: 

That's  it.  iVnd  wo  all  know  that  those  two  parts  of  the 
plant  arc  very  different. 

V 
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92.  RITAf 

But  Gy,  dear  - is  tha  poison  in  rhubarb  tops  really 
dangerous  ? 

93.  BRIGGS j 

That  leaflet  said  that  many  cases  of  illness  and  sone 
deaths  have  been  reported  - both  in  Viis  country  and  in 
Europe  ~ from  eating  rhubarb  leaves.- 

94.  RITAj 

‘'Aellj  good  heavens.’  Guess  I’d  better  be  more  careful 
what  I feed  my  family.' 

95.  DOROTHY: 

(iIa-UGHING)  And  Dad  thought  you  ^^.fere  so  smart  - using 
everything  that's  good  to  oat.’ 

96,  BRIGGS: 

I still  think  that's  smart,  but  I think  -we'd  better 
find  out  what  is  good  - and  what  isn’t. 

97.  RITA: 

Oh,  would  you,  Cy?  I’d  really  like  to  know  - before  I do 
any  more  experimenting. . 

9S.  BRIGGS: 

Sure  - I'll  look  up  all  the  facts  on  edible  greens  - at 
the  Department  of  Agriculture. 

99.  RITA: 

And  wild  greens  too.  lYill  you,  Dad?  There  must  be  lots 
of  things  growing  wild  around  here  that  are  good  to  eat 
if  lie  only  knew. 

100.  BRIGGS: 

Okay  , I’ll  look  that  up  too. 

2'm . ' il 
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101.  DOROTHTf 

Oh,  that’s  swell,  I've  always  wondered  about  those  — 
ever  since  I was  a Girl  Scout,  I'd  like  to  know  what  I 

can  oat,  out  in  the  woods  and  fields  — and  v/hat  I can't. 

(PAUSE) 


102.  BRIGGS; 

(NAPATI‘'/E  style)  And  so  that's  vdiat  I've  been  doing,  i!!rs, 
Freyman  - alon^j,  with  Johnny  here,  ’"U'vg  been  digging  up 
all  the  facts  on  "what  greens  may  be  eaten  and  wlrLch  ones 
should  be  left  alone. 

103.  FREmN; 

Well,  have  you  found  any  more  dangerous  ones,  Cy  — beside 

> 

rhubarb  leaves?  That  is,  among  the  common  garden  things 
we  might  happen  to  use  as  greens? 

104.  BRIGGS: 

No,  I don't  believe  so.  Did  r/e  Johnny? 

105.  JOm^; 

No,  but  we've  found  a lot  of  things  you  can  use  as  greens  ■ 
some  things  I'd  never  heard  of. 

106,  FREYMN; 

Like  what,  Johnny? 

107.  JOHN; 

Oh  “ turnip  tops  ~ and  kale  — and  collards  ■ — — 

108.  FREYM; 

Those  aren't  new,  Johnn:/,  Southerners  have  been  eating 
those  greens  for  years. 

A 
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109.  JOHN: 

Maybe  so,  but  im  bet  you  a lot  of  northerners  don’t 
knoTiT  about  them.  And  now’s  the  time  we  all  ought  to 
learn  - if  y^e’re  going  to  get  the  very  most  mourishment 
out  of  our  food  supply. _ 

no.  FRsmiJs 

All  right,  Mhat  other  startling  facts  did  you  unearth? 

111.  JOHN: 

¥ell  - did  you  ever  hear  of  borage'  or  land  cress? 

112,  FREYMAN: 

No 

113.  JOeJj 

Or  Hanover  salad  • — or  broccoli  rabe? 

114.  FREIMANs 

Are  those  names  of  greens? 

115.  JOHN: 

They  certainly  are.  Fnere’s  really  no  need  for  you  to 
learn  those  names  because  your  store  might  not  happen 
to  have  them  anyhow.  But  the  point  I want  to  make  is  that 
there  are  lots  of  different  kinds  of  greens. 

116,  FREYMANj 

And  so  ~ instead  of  just  going  into  a store  and  aslcing  for 
the  names  we  do  know  — it  might  be  smart  to  ask  the  store- 
keeper what  he  has. 

117.  JOHN: 

That’s  the  idea.  And  try  new  things  — in  new  ways.  You 
may  be  agreably  surprised  - the  Mrciy  I Yias  the  other  night 
when  my  v/ife  served  me  spinach.,  salad. 

118.  FREYBFiNs 

You  mean.  - raw  spinach  leaves? 
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119.  JOHNS 

That’s  right.  She  couldn’t  got  nny  lettuce^  so  she  used 
young  spinach  leaves  - with  a little  hard-boiled  egg 
grated  over  them,  and  French  dressing. 

120.  FREHm^s 

How  did  it  taste,  Johnny? 

121.  JOHN: 

Delicious.  Like  a completely  different  vegetable.  And 
by  the  Yiay  — whether  you  cook  greens  or  serve  them  raw 
be  sure,  you  v;ash  them  clean.  There’s  nothing  that  va.ll 
spoil  my  appetite  for  spinach  quite  so  quickly  as  a fevr 
grains  of  sand. 

122.  FHEmNs 

I agree  vd-th  you  there.’ 

123.  JOHN: 

And  remember  - all  greens  lose  some  of  their  food  value 
in  the  cooking.  How  much  they  lose  depends  on  you. 

124.  FREIM/VNs 

I noticed  that  Gy  Briggs’  wife  cooks  her  greens  very 
slightly. 

125.  JOHN: 

That’s  the  best  way.  Just  cook  them  enough  to  vdlt  them  - 
or  so  they’re  tender.  Not  so  much  that  you  take  all  the 
crispness  out  of  them. 

126.  FHEmN: 

I suppose  the  heat  should  be  turned  low. 

127.  JOHN: 

At  the  start.  And  if  the  greens  are  tender  and  succulent, 
you  may  not  have  to  add  any  extra  water  to  them  — just 
Y;hat  clings  to  them  after  washing. 
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128.  FKEimNj 

Well,  I don’t  put  much  water  on  my  vegetables,  Johnny, 
but  there’s  always  more  than  I expect  when  I get  through. 

129.  JOmi: 

That’s  because  some  juice  cooks  out  of  them.  If  you  start 
them  at  a lov;  heat,  enough  juice  should  cook  out  to  provide 
the  liquid  they  need. 

130.  FFEimN? 

Guess  I’ll  have  to  experiment  with  using  less  water. 

130  a.  JOHN: 

Just  enough  to  keep  the  vegetables  from  burning.  And 
if  you  do  have  liquid  left  over  - I guess  I needn’t  tell 
you  not  to  pour  any  vitamins  and  minerals  doim  the  sink. 

131.  FREmN? 

Not  any  more.  I save  every  bit  of  cooking  water  I drain 
off  our  vegetables, 

A 

132.  JOHN? 

Do  you  use  it  is  soups? 

133.  FREUvIAN; 

Yes  — both  canned  soups  and  home-made.  And  sometimes  ~ 
when  a lot  of  those  vegetable  juices  have  added  up  - I 
mix  them  together,  add  a little  seasoning,  and  serve  that 
to  my  family  instead  of  tomato  juice. 

134.  JOFlIs 

very  smart. 

135.  FREYMN: 

But  look,  Johnny.  I don’t  want  to  get  you  to  far  off 
the  subject  of  greens.  You  haven’t  told  us  yet  about  the 
T\fild  ones  that  are  good  to  eat. 

136.  JOHN? 

Oh,  that’s  right,  Yfell,  you  probably  know  about  dandelion 
greens.  You  can  cat  them  either  cooked  or  ravr. 

137.FREYimW: 

Aren’t  they  rather  tough? 

139.  JOHN: 

Not  if  you  cut  them  before  the  flowers  bloom.  Most  greens 
are  best  when  young.  Another  edible  weed  that  plagues 
most  home— ov-mers  is  plantain. 

139.  FREimN: 

Plantain, . .does  that  have  smooth,  shiny  loaves  with  ribs 
in  them  - sort  of  oval -shaped  loaves? 

140.  JOHN: 

That’s  it.  Hugs  the  ground. 

141.  FREBM: 

Uh— huh.  Our  la^m  is  full  of  that  stuff.  Sometimes  there’s 
stalks  that  grow  strg,ight  up  in  the  middle. 

142.  JOHN: 

Well,  if  you  can  get  hold  of  the  plantain  before  that 
stalk  shoots  up  - rrhen  the  leaves  are  still  young  and 
tender  — you’ll  have  something  good  to  eat  — 

343.  FREimN: 

liell,  I’m  glad  to  know  those  ornery  weeds  are  good  for 
something.  Should  we  cook  them,  Jolinny  — or  eat  them  raTiT? 

•• 

1 

• 

1 — 1 

I like  them  raw.  First  we  v/ash  them  thoroughly.  Then 
crisp  them  by  v/raping  them  in  a damp  cloth  and  putting 
them  in  the  refrigerator.  Then  shred  the  leaves  and 
mix  them  in  vdth  other  greens  for  salads. 

(15 


\ 


L;5.  FREimN: 

Yfellj  I’m  actually  looking  forv/ard  to  weeding  aur  lawnj 
Any  more  weeds  that  we  can  eat? 

146.  JOHN: 

les,  I have  several  here  - listed  on  this  Consumer  Tips 
Card, 

147.  FREIMN  j 

Let’s  see  them,  Johnny  ’’Dock  ~ wild  chickory,  poke, 

purslane,  lamb’s  quarters  

148.  JOHN: 

That  card  vdll/tell  you  how  to  identify  the  different 
ones  - when  to  pick  them  - hovj  to  use  them,  and  so  on. 

149.  FREIMAN: 

I think  this  will  be  fun.’ 

150,  JOM: 

It  is.  And  profitable  fun  too. 

151.  FREYM: 

It  ought  to  save  us  some  money. 

152.  JOHN: 

Yes,  but  I meant  profitable  from  your  ovm  health 
standpoint,  Greons  are  an  important  part  of  your  diet, 
you  know.  In  fact,  they’re  so  important  that  I’ve  asked 
an  expert  from  the  Department  of  Agriculture  to  come  here 
today  and  talk  to  us  just  about  that. 

153.  FREIMN: 

M,  Bartlett? 

154.  JOHN: 

Yes  - Mr,  Arthur  C.  Bartlett  - Special  Assistant  to  the 
Director  of  the  Food  Distribution  Administration  

155.  BARTLETT; 

(FADING  IN)  I don’t  think  I can  claim  that  title  anymore, 
Johnny  *-  of  Special  Assistant, 

, 'v'i 
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156.  JOHN: 

You  can’t? 

157.  BARTLETT: 

No,  You  see,  I'm  leaving  that  job  to  go  back  to  writing 
and  editing  ~ from^  now  on  I’m  merely  a consultant  of 
FDA. 

158.  JOHN; 

But  you  still  know  all  the  answers. 

159.  BARTLETT: 

■'Tell,  nobody  laiows  all  the  answers,  but  I’ll  see  Y\rhat  I 
can  do  with  your  questions. 

160.  FREYMAN: 

■y'lell,  I have  one. 

161,  BARTIETT: 

All  right,  I3rs,  Freyman. 

162,  FREIMN: 

Just  howf  important  are  greens  in  our  diet? 

163.  BARTLETT: 

Well,  I’m  no  nutritionist,  but  I’ve  been  around  enough 
of  them  long  enough  - and  attended  enough  nutrition 
conferences  - to  know:  that  greens  are  one  of  the  things 
they  consider  absolutely  necessary  to  good  hoalth. 

164.  FREimN: 

do 

■'iJiell,/you  happen  to  Icnow;  w;hat’s  greens,  I.Ir,  Bartlett, 

that  makes  them  so  important? 

I65.  BARTIETT: 

Yes,  there’s  Vitamin  A — for  one  thing.  Or  rather  - the 

stuff  our  bodies  use  to  manufacture  Vitamin  A 
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166,  FREYI^AUs  How  do  you,  mean  - Manufacture? 

167.  BARTIETTy  I don’t  know  how.  But  it  seems  that  all  green  leaves  ~ 

or  yellov;  vegetables,  like  carrots  ->  contain  a substance 
ImoTjn  as  carotein.  And  somehovr  - in  the  process  of  digestion 
our  bodies  turn  that  carotein  into  Vitamin  A,  Cows  do  that 
too  - when  they  eat  grass  - and  then  pass  the  Vitamin  A 
on  to  us  in  milk,  or  butter,  or  cheese. 


168,  FRETMAH*  Then  greens  give  us  some  of  the  same  food  values  as  milk 

and  butter  do. 


169,  BARTLETT:  They  give  us  about  the  same  vitamins  as  milk  and  butter  — 

Vitamin  A,  and  two  of  the  3 Vitamins  - niacin  and  thiamine. 
And  greens'  give  us  some  other  food  values  r/e  need. 

Vitamins  aren’t  everything,  you  knoiv. 

170,  FREYMA.N:  I Icnow.  Yfe  need  minerals  — for  one  thing. 

171,  BARTLETT:  And  that’s  just  what  greens  give  us.  All  green,  leafy 

vegetables  contain  iron  - the  mineral  that  helps  to  build 
good  red  blood. 


172,  FREIMAN?  Yfell,  I must  say  I have  a greater  respect  for  greens  - 

noy;  that  I know  what  they  contain* 

173.  BARTLETT:  They  deserve  our  respect.  And  we  deserve  greens.  Every 

single  one  of  us  ought  to  oat  some  every  day. 


[ 
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174*  FREIlMs  YiTell  ~ there’s  no  reason  \jliy  everybody  can’t  eat  some  - 

at  least  in  summer,  when  they’re  growing  mid.  If  we  all 
have  that  Consumer  Tips  Card  to  tell  us  what  to  pick  


175*  BARTETT:  That  Tips  Card  should  be  a big  help.  Wish  I’d  had  a copy 

of  that  when  I was  a boy.  That  used  to  be  one  of  my 
favorite  pastimes  doivn  in  Maine  — bro^^sing  through  the 
woods  in  search  of  nuts  and  other  things  that  were  good  to 
eat. 


176,  FREIMAMj  Too  bad  that  city  children  can’t  have  some  of  that  fun, 

177.  BARTLETT:  Well,  they  don’t  have  as  much  chance  to.. find  greens,  of 

course,  but  they  should  be  able  to  find  some.  Every 
city  lot  contains  a few  dandelions  - and  usually/  other 
edible  v/eeds.  And  any  boy  who  wanted  to  earn  some 
extra  money  after  school  hours  could  probably  find  himself 
a job  digging  dandelions  out  of  people’s  lavjns. 


178,  FREYMANj  And  come  home  vd-th  the  money  and  a salad  too, 

179,  BARTLETT:  Yes,  at  least  the  young  ones  would  make  a salad.  Wish  I 

had  had  that  Tips  Card  v/hen  I was  a boy. 


180.  FREIFAN: 

181.  JOmi: 


YiTell,  _!  want  one  right  now.  How  about  it,  Johnny? 

All  you  need  to  do  to  get  it  is  drop  a line  to  CONSUMER 
TItE  " Department  of  Agriculture  - Tfashington,  D.  C. 


0 


^ i j-v*:  ^ — i^-. ' V .-  - , 1, 
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182,  BARTIETT*  And  ~ if  I remember  rightly  - ive’re  supposed  to  tell  you 


the  call  letters  of  our  radio  station^  as  vfell  as  our  own 
name  and  address. 

183.  JOHNj 

That’s  it.  And  — I want  to  thank  you,  Ifr,  Bartlett,  for 
coming  here  and  giving  us  the  vital  facts  about  green 
vegetables. 

184.  BARTIETT: 

Glad  to  do  it,  Johnny,  I hope  that  every  one  of  your 
listeners  will  write  in  for  that  Tips  Card, 

185.  JOHN: 

I’ll  repeat  the  directions  again.  But  first  I think 
they’d  like  to  hear  what  ration  stamps  are  valid  now. 

186,  FREYMs 

Yle  certainly  would,  Jolinny,  I’ve  come  to  depend  on  your 
ration  review,  l^nat  stamps  are  good  now  for  buying  meats 
and'  fats? 

187.  JOHNS 

Red  stamps  E,  F,  G and  H are  valid  nintii  tbo  )©nd  ’ of 
this  mcntb.  ^H^d  gLMmp  J will  fei^c-ee  valid  on  Monday., 
and  may  b©  m©3d  through  June, 

188,  FREIMA-N; 

I see, 

/And  for  buying  coffee? 

189.  JOHN- 

Stamp  number  tvrenty— three  in  War  Ration  Book  One  is  valid 
for  one  pound  of  coffee  - up  till  May  thirtieth. 

190.  FREBIANs 

Hovj  about  sugar? 

-v'S 


4 . 
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191.  JOHN? 

Stamp  number  tvielve  in  Book  0 e mil  let  you  buy  five 
pounds  of  sugar  any  time  in  May,  Notj,  if  you  need  extra 
sugar  for  home-canning  - you  can  use  stamps  number 
fifteen  and  sixteen.  Each  of  these  is  good  starting  Monday 
for  buying  five  extra  pounds.  And  if  you  really  need 
even  more  sugar  than  that  for ' canning  you  can  go  to 
your  War  Ration  Board  and  get  sugar  allov/ance  coupons 
that  mil  let  you  buy  up  to  a limit  of  fifteen  more  pounds 
for  each  member  of  your  family. 

192  . FREBfiVNj 

Well,  that’s  good  nevrs.  And  what  about  buying  canned 
goods?  Iffhat  stamps  do  we  use  nov;? 

193.  JOHN: 

Blue  ration  stamps  G,  H,  and  J are  valid  through  June 
Seventh,  Ahd'  ~ "to  pad  out  your  raiion  of  canned 

vegetables,  and  save  the  cans  for  our  soldiers  - eat  more 
salads  and  cooked  greens.  Your  copy  of  this  Consumer  Tips 
Card  - to  help  you  recognize  and  use  mid  greens  - is 
here  waiting  for  you.  Just  v;rite  to  CONSUIfflR  TDiE  - 
Depcirtmont  of  Agriculture  — Yfashington,  D.  C.  Tell  us 
you  want  the  tips  on  greens,  and  add  your  om  name  and 
address  - a^/ith  the  call  letters  of  the  radio  station  on 
which  you  heard  this  program. 

194.  FKEYMN: 

All  right.  And  - about  next  week,  Johnny  

195.  JOHN: 

Yes  ? 

D 
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196.  FREYIjMj 

TTell,  remember  - a couple  of  weeks  ago  - mjq  were 
planning  to  have  a program  on  hov/  to  avoid  vrasting  food? 

197.  JOHN: 

Yes  — and  then  our  broadcast  was  postponed  to  make  room  for 
General  Eisenhower’s  speech. 

198,  FREIMAN: 

?rell,  ^vas  it  just  postponed?  Are  we  going  to  have  that 
program  sometime? 

199.  JOHN: 

you  want  to  hav^  it  next  vreek? 

200*  FREYlMt 

All  of  us  consumers  would*  lie  don’t  want  to  go  on 
wasting  ten  percent  of  the  food  vre  buj/-.  Not  if  we  can 
find  out  how  to  stop  it. 

205.,  JOHN: 

Okay  then.  Next  v;eek  v/e’ll  have  a program  telling  how  to 
starve  the  garbage  pail. 

202*.  FREUv«lN  : 

Fine  then.  I’ll  be  here. 

I 
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203.  ANNOUNCER:  And  meanwhile  we'll  be  expecting  to  receive  your  request 

for  the  Consumer  Tips  Card  that  tells  about  edible  wild 
greens  - -what  they  look  like^  where  they  grow^  and  how 
you  can  use  them  to  feed  your  family  more  of  the  vitamins 
and  minerals  they  need.  Just  write  to  CONSUIECR  TILE  — 
Department  of  Agriculture  - Washington,  D.  C.  And  ask  for 
the  tips  on  greens.  We'll  need  to  know  your  own  name  and 
' address,  of  course  ~ and  the  call  letters  of  your  radio 

station. 

Heard  on  today's  program  Yv'ere: 


Script  by  Jane  Ashman. 
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